
Service charge and prevailing government taxes not included. Cashless payment policy. 

    

    
 

WINES     

Prosecco Dry Riondo DOC  9/40 11 55 

Moscato d’Asti NV Riondo  9/40 11 55 

Pinot Grigio ‘17 Vivolo  8/38 11 55 

Sauvignon Blanc ’18 De Bortoli 9/40 11 55 

Merlot ‘16 Vivolo  8/38 11 55 

Pinot Noir ’17 St. Martin  8/38 11 55 

Montepulciano d’Abruzzo ‘16 Farina 11/55 13 65 

Chianti Classico ‘16 Monte  11/55 13 65 

     

MARTINIS    

Martini Gin/Vodka+Dry Vermouth 8 12  

Lychee Martini Vodka+Homemade Lychee Liqueur 8 12  

Espresso Martini Vodka+Homemade Coffee Liqueur 8 12  

Cosmopolitan Vodka+Cranberry+Amalfi Lemon 8 12  

Apple Martini Vodka+Sour Apple Liquor+Lime Juice 8 12  

    

COOLERS    

Mojito Rum+Lime+Amalfi Lemon 8 12  

Rising Son Vodka+Elderflower+Passionfruit 8 12  

Moscow Mule Vodka+Lime+Ginger Beer 8 12  

Spritz Aperol+Prosecco+Soda  7 12  

Bellini Prosecco+Peach 7 12  

SG Sling Gin+Maraschino+Triple Sec+Lime+Pineapple 9 12  

    

TIMELESS    

Negroni Gin+Campari+Rosso 9 12  

Old Fashioned Bourbon+Angostura+Maple 8 12  

Living George Ballantines+Martini+Chocolate Bitters 8 12  

Whisky Sour Whisky+Lemon+Egg White+Maple 8 12  

Passionfruit Margarita Tequila+Triple Sec 

+Passionfruit+Lime 8 12 
 

Southern Beam Amaretto+Jim Beam+Amalfi Lemon 8 12  

BEERS     
Peroni (Bottle)  8   

Peroni (Bucket of 5/10) 38  69 

Suntory Premium Malt (Bottle) 15   

Suntory Premium Malt (Bucket of 5/10) 60  110 

51 State IPA (Bottle) 14   

51 State IPA (Bucket of 5/10) 55  100 

Paulaner Lager (half/full pint) 5  10 

    

GIN    

Bombay Dry  8 14 88 

Bombay Sapphire  10 16 98 

Colombo No. 7  10 16 98 

Hendrick's   12 18 118 

Roku Gin  12 18 118 

Tanqueray Ten  12 18 118 

The Botanist  12 18 118 

     

VODKA    

Stolichnaya Red  8 14 88 

Grey Goose   10 16 98 

Belvedere  12 18 118 

     

TEQUILA     

Olmeca   8 14 88 

Espolon  10 16 98 

Patron XO Caffé  12   18 108 

Patron Silver  14 22 128 

     

COGNAC & GRAPPA    

Remy Martin VSOP  12 18 128 

Grappa Terre Blue  12  200 

     

  
   

WHISKEY     

Ballantine's 
 8 14 88 

Chivas Regal 12yo  10 16 98 

Monkey Shoulder  12 18 118 

Hibiki Harmony  16 28 198 

Suntory Kakubin  12 18 118 

Glenfiddich 12yo  12 18 148 

Macallan 12yo Double Cask  14 22 148 

Lagavulin 16yo  16 28 168 

Yamazaki Distillery Reserve 16 30 208 

Jim Beam White Label  8 14 88 

Jack Daniel's  10 16 98 

Wild Turkey 101 Bourbon  12 18 118 

     

     

RUM & CACHAÇA     

Mount Gay Eclipse  8 14 88 

Mount Gay Black Barrel  10 16 98 

Kraken  12 18 118 

Diplomatico Reserva Exclusiva  14 22 128 

Zacapa Solera 23  16 28 138 

Pitu Cachaça  8 14 88 

     

     

LIQUORS     

Baileys  8 14 88 

Cointreau  8 14 88 

Jägermeister  8 14 88 

     

     

 

 

MENU 



# Not applicable for any promotions. 

Service charge and prevailing government taxes not included. Cashless payment policy. 

 

 

A P P E T I Z E R S  

  

  

HARVESTS  

Rucola Salad, Grilled Vegs, Confit Tomatoes & Parmigiano 15 

Buffalo Mozzarella with Momotaro Tomatoes 20 

Baked Eggplant Parmigiana 18 

Burrata, Smoked Peppers & Caramelised Onions 22 

  

  

DAL MARE  

Cured Salmon Tartare, Avocado & Wholewheat Crostini 15 

Baccalá Cakes with Sea Urchin Sabayon 18 

Crispy Calamari 15 

  

  

DALLA TERRA  

Mushroom & Truffle Bruschetta with Smoked Scamorza 15 

Homemade Salami Platter 22 

Prosciutto di Parma & Melon 20 

Italian Cheese Platter 22 

  

  

HOME-BAKED BREAD  

Garlic & Herb Focaccia 5 

Rustic Bread, EVO & Balsamic 5 

  

  

  
 

 

 

 
 

 

M A I N S  

  

HOMEMADE & ARTISANAL PASTAS 

Tagliatelle with Duck Ragù & Foie Gras 26 

Casarecce with Truffle Pesto & Porcini Mushrooms 24 

Spaghetti with Sea Urchin Carbonara 26 

Kale & Nduja Ravioli with Capers & Garlic Butter 22 

Linguine with Crab, Cherry Tomatoes & Peperoncino 25 

Squid-ink Tagliolini, Wild Cuttlefish & Orange Salmoriglio 24 

  

  

DALLA TERRA  

3-Meat Sausage, Broccoletti & Mustard Sauce 29 

Wagyu Beef Cheek with Roast Peppers 28 

Spanish Pork Ribs with Mashed Potatoes 26 

Duck Leg Confit with Cannellini & Cherry Tomatoes 26 

Lamb Chops with Guanciale, Potato & Rucola Salad 32 

  

  

DAL MARE  

Roast Cod with Red Pepper Salsa Rubra 29 

Grilled Swordfish with Cherry Tomato & Oregano Salad 30 

Grilled Whole Italian Sea Bass with Rucola (for 2)
# 48 

  

  
 

  

  

  

  

  

 

B I G  P L A T E S #  

available for lunch only 

  

  

PASTA  

Spaghetti Carbonara with Homemade Guanciale 10.90 

Homemade Tagliatelle with Ragù Bolognese 11.90 

Spaghettini with Prawns, Aglio Olio & Peperoncino 11.90 

Linguine with Seafood Marinara 11.90 

Penne with Pumpkin, Parmigiano & Peperoncino 10.90 

  

  

SALADS  

Avocado Greek Salad 11.90 

Caesar Salad with Homecured Salmon 12.90 

Roast Vegetable Salad with Pecorino & Walnuts 12.90 

  

  

FISH & MEAT  

Grilled Seabass with Radicchio 13.90 

Salmon Escalopes with Mushrooms  12.90 

Pork Milanese with Parmigiano  12.90 

Grilled Chicken Supreme with Lemon & Capers 10.90 

Grilled Beef Sirloin Steak  13.90 

  

  

  

  

  

 
 

 

 

 

D E S S E R T S  

  

SWEETS & GELATO  

Dolce Tiramisu with Chocolate Chips 12 

Mango & Calamansi Cheesecake slice 12 whole 45 

Hot Chocolate Cake with Vanilla Gelato 13 

Moka Cream Affogato with Flambé Sambuca 12 

Cantucci & Vinsanto 12 

Gelato: Pistachio, Lemon Sorbet, Bacio scoop 5 

  

N O N - A L C O H O L I C  

B E V E R A G E S  
  

SODAS & JUICES 5 

Acqua Panna still ✧ S.Pellegrino sparkling  

Aranciata ✧ Aranciata Rossa ✧ Chinotto  

Pompelmo ✧ Limonata Amalfitana  

Coke ✧ Coke Light ✧ Sprite ✧ Ginger Ale  

Orange ✧ Apple ✧ Lime ✧ Pineapple ✧ Cranberry  

  

HOT DRINKS  

Espresso ✧ Macchiato 5 

Doppio ✧ Cappuccino ✧ Latte 6 

Tea ✧ Mint Tea ✧ Chamomile ✧ Earl Grey 6 

  

 
20 Cross Street, 01-19 China Square Central  

Singapore 048422 

+65 6221 3937 

info@sons.com.sg | www.sons.com.sg 

  

HOURS Mondays to Fridays, 11:30am - 3pm, 6pm- 11:30pm 

Saturdays, 6pm to 11:30pm 

Closed on Sundays 


